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The Yeast
Flelschmann's Yeast is a plant
which needs warmth, aif and moistore
for its growth, but it is killed by an
exvess of leal or cold Anything too
warm for the haad is too warm for the
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HOME ECONOMICS CLUB
The next reguar meeting will be
held January Gth at the home of M.
Olbeter. Mesdames: Muir and Savage
will nssist the hostess,
Now that the Baby Contest is over,
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to show its appreciation to all those
who helped make it a success.
Fapecially do we feel grateful to
Doctors DBristol, Edmondson, and
I‘mmls who left their offices and
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Aftert he loaf is baked, remove from th ’”
pan and let it stand out of a draft| ) !
until cold. A Sadost Ggir Favont]
Sponges sould not be permitted | -k e
to gel too light., They are rendy
when hubbles gather on the surface . S -
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The cup in which the flour ix meas- e ‘
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containg one-nlf pint. 18 tablespoons | 0= | C,\BBAGE COFFEE M.EATS
1 Chy Leedi 1 tabl | o% 1 |
W1 measorements should b ' e SUGAR LUMBER
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White Bread : I:'.H-.
3 cakin yoast, 1 quart lukewsim| SALT FISH . HONEY TOBACCOS
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and haf the flour. Beat until smooth | : e o fuine Kot '!”;”'I| HEALTH CLUB BAK[NG POWDER A.LL KINDS SYRUPS
then add salt and balance of flour, or|, 00 CC T TR EEORY |
enough to make dough that can b anto:s 1l 1 "l K C BAKING POWDER PURE RIBBON CA.NE SYRUP
handled.  Knead until smooth and - |I | . 5
elastic. Place in greased bowl, rover FOR 8 GS - MILLER’S BROOM CORN SEED (In Barrels, Bring your Buckets) '
and set aside in & moderate’y worm| 100 hend of Shonts, vwolghing shout |
place, free from draft, until light<<[100 lbe. Just right Lo feed, and 4 |
about one and one-alf houry nice car load when fed out. Wil price !
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If a richer loaf ia desired, use milk|black heifer—hranded Cross J con- \
in place of part or all of water, nocted, on right thigh. Fiftesn dol- e
Note— One cake of yeast may bellars reward. Address J. ¥ Adams, ; e s $lirvd
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